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Mr. Greg Read 
Executive Manager, Exports and Food Policy 
Australian Quarantine and Inspection Service (AQIS) 
Edmund Barton Building 
GPO Box 858 
Canberra ACT 2601 
Australia 

Dear Mr. Read: 

The Food Safety and Inspection Service conducted an on-site audit of Australia's meat 
inspection system June 17 through August 3, 2004. Enclosed is a copy of the final audit 
report. We have included your comments of January 21, 2005, as an attachment to the final 
report. 

If you have questions regarding the audit or audit report, please contact me by telephone at 
202- 720-378 I ,  by facsimile at 202-690-4040, or by e-mail at sally.white@fsis.usda.gov. 

Sincerely, 

Director 
International Equivalence Staff 
Office of International Affairs 

Enclosure 



h4r. Greg Read 

cc: Andren C. Burst, Counselor. American Embassy. Canberra 
Dr. Andrew Cupit, Agricultural Counselor. Embassy of Australia, Washington, DC 
Steve Huete, FAS Area Director 
Amy Winton, State Department 
Robert Macke, International Trade Policy, FAS 
Barbara Masters, Acting Administrator, FSIS 
Donald Smart, Director, Review Staff, FSIS 
Karen Stuck, Assistant Administrator. OIA, FSIS 
William James, Deputy Assistant Administrator, OIA, FSIS 
Sally White, Director, IES, OIA, FSIS 
Clark Danford, Director, IEPS, OIA, FSIS 
Steve McDermott, IES, OIA, FSIS 
Mary Stanley, Director, IID, OIA, FSIS 
Armia Tawadouras, Director, Codex Programs Staff, OIA, FSIS 
Linda Swacina, Executive Director - FSIA, OIA, FSIS 
Country File (Australia Audit File - FY 2004) 
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The audit took place in Australia from June 17 through August 3. 2004. 

An opening meeting was held on June 17. 2004, in Canberra with the Central Competent 
Authorit\- (CCA). At this meeting. the auditor confirmed the objective and scope of the 
audit. the auditor's itinerary. and requested additional information needed to complete the 
audit of Australia's meat inspection system. 

The auditor was accompanied during the entire audit by representatives from the CCA, 
Australian Quarantine and Inspection Service and/or representatives from the regional 
and local inspection offices. 

2. OBJECTIVE OF THE AUDIT 

This audit was a routine annual audit. The objective of the audit was to evaluate the 
performance of the CCA with respect to controls over the slaughter and processing 
establishments certified by the CCA as eligible to export meat products to the United 
States. 

In pursuit of the objective, the following sites were visited: the headquarters of the CCA, 
three regional inspection offices: one government residue laboratory. one private 
microbiology laboratory and one government microbiology laboratory performing 
analytical testing on United States-destined product, and 14 meat slaughter andlor 
processing establishments. 

1 Competent Authority Visits 1 Comments 

Competent Authority 

Regional 

Autonomous 0 
Province 

Local 0 Establishment level 

1 Laboratories l 3 1 
( eat Slaughter/Processing Establishments 111 1 

I 

Meat Processing Establishments / 3 

1 Cold Storage Facilities l o 1 

3. PROTOCOL 

This on-site audit was conducted in four parts. One part involved visits with CCA 
officials to discuss oversight programs and practices. including enforcement activities. 
The second part involved an audit of a selection of records in the country's inspection 
headquarters or regional offices. The third part involved on-site visits to 14 
establishments: 11 that here conducting both slaughter and processing activities and 
three that tvere conducting processing activities only. The fourth part involved visits to 
one government contracted residue laborator\- and one go\ ernment and one private 



microbiology laboratories. The Institute of Medical and Veterinarq Science. Adelaide 
and Opus MQT. East Bruns\.tick. VIC. uere conducting analqses of field samples for the 
presence of generic Escherichia coli (E. coli) and Salmonella. The Amdel Limited. 
Clayton. VIC. mas conducting anallises of field samples for Australia's national residue 
control program. 

Program effectiveness determinations of Australia's inspection system focused on fi\ e 
areas of risk: (1) sanitation controls. including the implementation and operation of 
Sanitation Standard Operating Procedures. (2) animal disease controls. (3) 
slaughter/processing controls. including the implementation and operation of HACCP 
programs and a testing program for generic E. coli. (4) residue controls, and (5) 
enforcement controls. including a testing program for Salmonella. Australia's inspection 
system was assessed by evaluating these five risk areas. 

During all on-site establishment visits, the auditor evaluated the nature. extent and degree 
to which findings impacted on food safety and public health. The auditor also assessed 
how inspection services are carried out by Australia and determined if establishment and 
inspection system controls were in place to ensure the production of meat products that 
are safe. unadulterated and properly labeled. 

At the opening meeting, the auditor explained that Australia's meat inspection system 
would be audited against two standards: (1) FSIS regulatory requirements and (2) any 
equivalence determinations made for Australia. FSIS requirements include, among other 
things. daily inspection in all certified establishments, monthly supervisory visits to 
certified establishments, humane handling and slaughter of animals, ante-mortem 
inspection of animals and post-mortem inspection of carcasses and parts, the handling 
and disposal of inedible and condemned materials, sanitation of facilities and equipment, 
residue testing, species verification, and requirements for HACCP, SSOP, and testing for 
generic E, coli and Salmonella. 

Equivalence determinations are those that have been made by FSIS for Australia under 
provisions of the SanitaryIPhytosanitary Agreement. Australia has adopted the FSIS 
regulatory requirement for Salmonella testing with the exception of the following 
equivalent measures: 

1. Establishment employees collect samples 
2. Private laboratories analyze samples. 

4. LEGAL BASIS FOR THE AUDIT 

The audit was undertaken under the specific provisions of United States laws and 
regulations, in particular: 

The Federal Meat Inspection Act (21 U.S.C. 601 et seq.). 

The Federal Meat Inspection Regulations (9 CFR Parts 301 to end), which include the 
Pathogen ReductiodHACCP regulations. 



5 .  SUMMARY OF PREVIOCS AUDITS 

Final audit reports are a\ ailable on FSIS' website at the folloming address: 
http1:uuu .fsis.usda.go\ /Regulations-&-PoliciesIForeign_Audit - Reportshdexasp 

The last two audits of Australia's inspection system have shom-n some problems. 
Of the problems identified in the FSIS audit of Februarylhlarch 2002. the following had 
been corrected by the audit in AprilIJune 2003: 

2002 

Sanitation Standard Operating Procedures 

18 plants had non-compliances for daily records documentation of preventative 
measures as part of SSOP corrective actions. 

5 incidences of non-compliances associated with implementation of SSOP's 
including monitoring of implementation where observed. 

HACCP 

18 observations of non-compliances for development and implementation of a 
written HACCP plan. 

One establishment did not adequately describe corrective actions 

One establishment did not document corrective actions 

In one establishment ingesta found after inspection non-compliance of 
verification 

Generic E. coli testing 

In 11 establishments the E ,  coli procedures did not designate responsible 
employee and 13 establishments had no location for sample collection 
established. 

SPS 

One establishment revealed mouse infestation in a storage building 

3 establishments had equipment and utensils sanitary handling non- 
compliance~. 

3 establishments had sanitary operating procedures that could result in direct 
product contamination. 



Implementation of H-ACCP is the only common deficiencq noted in both the 2002 and 
2003 reports. 

2003 

HACCP 

8 establishments had non-compliances in development and implementation of the 
HACCP plan. 

Two establishments had non-compliances of HACCP monitoring. 

FSIS laboratory testing methods were not being used for residue surveillance. 

In one establishment, condemned product was not being denatured properly. 

Problems were noted with inspection controls in 10 establishments relating to 
enforcement of HACCP. SSOP, and sanitation performance standards. 

In one establishment, condemned product was not being denatured properly. 

6. MAIN FINDINGS 

6.1 Government Oversight 

All inspection veterinarians and inspectors in establishments certified by Australia to 
export meat products to the U.S. are full-time AQIS employees, receiving no 
remuneration from either industry or establishment personnel. 

6.1.1 CCA Control Systems 

AQIS has the organizational structure and staffing to ensure uniform implementation of 
U.S. requirements. 

6.1.2 Ultimate Control and Supervision 

AOIS has the ultimate legal control over and supervision of the official activities of all 
employees in certified establishments. 

6.1.3 Assignment of Competent, Qualified Inspectors 

At the establishment level, the official veterinarians appeared to be trained but some were 
lacking enforcement abilities. 

6.1.4 Authority and Responsibility to Enforce the Laws 

Kine of 14 establishments audited had inadequate enforcement of U.S. requirements. 



6.1.5 Adequate Administrative and Technical Support 

AQIS has the ability to support a third-party audit. 

6.2 Headquarters Audit 

The auditor conducted a review of inspection system documents at headquarters. regional 
offices and at inspection offices in the audited establishments. The records review 
focused primarily on food safety hazards and included the following: 

Internal review reports. 
Supervisory visits to establishments that were certified to export to the United 
States 
Training records for inspectors and laboratory personnel. 
Label approval records such as generic labels and animal raising claims. 
New laws and implementation documents such as regulations. notices. directives 
and guidelines. 
Sampling and laboratory analyses for residues. 
Sanitation, slaughter and processing inspection procedures and standards. 
Export product inspection and control including export certificates. 
Enforcement records, including examples of criminal prosecution. consumer 
complaints. recalls, seizure and control of noncompliant product, and 
withholding, suspending, withdrawing inspection services from or delisting an 
establishment that is certified to export product to the United States. 

Some concerns arose as a result the examination of these documents regarding the 
enforcement of FSIS requirements. The concerns are further documented in this report. 

6.3.1 Audit of Regional and Local Inspectioll Sites 

The Regional Offices in Adelaide, South Australia; Sydney, New South Wales (NSW); 
and Perth, Western Australia were visited to discuss oversight and enforcement activities. 

7. ESTABLISHMENT AUDITS 

The FSIS auditor visited a total of 14 establishments. Eleven establishments were 
slaughter/processing establishments and three were processing only. One establishment 
was delisted by the AQIS because of less than daily inspection and the establishment's 
HACCP plan had not considered Listeria monocytogenes as a hazard likely to occur and 
had not incorporated the use of the antimicrobial agent or process to suppress or limit the 
growth of Listeria monocytogenes. 

Three establishments received a Notice of Intent to Delist due to insufficient SSOP, 
HACCP, and E. coli implementation and documentation. 

These establishments may retain their certification for export to the United States 
provided that they correct all deficiencies noted during the audit within 30 days of the 
date the establishment was reviewed. and corrective actions were verified by AQIS. 



Specific deficiencies are noted in the attached individual establishment review forms. 

8.  RESIDUE AND h4ICROBIOLOGY LABOR4TORY AUDITS 

During laboratory audits. emphasis was placed on the application of procedures and 
standards that are equivalent to United States' requirements. 

Residue laboratory audits focus on sample handling, sampling frequency. timely anal?& 
data reporting. analytical methodologies, tissue matrices, equipment operation and 
printouts. detection levels. recovery frequency. percent recoveries. intra-laboratory check 
samples, and quality assurance programs. including standards books and corrective 
actions. 

Microbiology laboratory audits focus on analyst qualifications, sample receipt, timely 
analysis, analytical methodologies. analytical controls, recording and reporting of results. 
and check samples. If private laboratories are used to test United States samples, the 
auditor evaluates compliance with the criteria established for the use of private 
laboratories under the FSIS PRIHACCP requirements. 

The following laboratories were reviewed: 

One government contracted residue laboratory and one government and one private 
microbiology laboratory were visited. The Institute of Medical and Veterinary Science, 
Adelaide and Opus MQT, East Brunswick, VIC, were conducting analyses of field 
samples for the presence of generic Escherichia coli (E, coli) and Salmonella. The 
Amdel Limited. Clayton, VIC, was conducting analyses of field samples for Australia's 
national residue control program. The following methods were used for detection of 
generic E, coli. E, coli 0 157:H7. and Salmonella species: 

1. Petri film plate method used for generic E. coli testing. 

2. Method 996.09 AOAC official method, VIP for EHEC, used for E. coli 0 1  57:H7 

3. The method used for Salmonella analysis was an FSIS approved method. 

The following deficiencies were noted: 

In the Institute of Medical and Veterinary Science, Adelaide, there was no knowledge 
of the temperature of the receiving samples. 

In the Opus MQT, East Brunswick. VIC microbiology laboratory, pages were not 
numbered in the Log book. 

9. SANITATION CONTROLS 

As stated earlier. the FSIS auditor focuses on five areas of risk to assess Australia's meat 
inspection sq-stem. The first of these risk areas that the FSIS auditor revie~ved u-as 
Sanitation Controls. 



Based on the on-site audits of establishments. and except as noted belou. Australia's 
inspection sqstem had controls in place for SSOP programs. all aspects of facilitq and 
equipment sanitation. the prek ention of actual or potential instances of product cross- 
contamination. good personal hqgiene practices. and good product handling and storage 
practices. 

In addition. and except as noted below, Australia's inspection system had controls in 
place for water potability records. chlorination procedures. back-siphonage prevention. 
separation of operations, temperature control, work space. ventilation. ante-mortem 
facilities. welfare facilities. and outside premises. 

9.1 SSOP 

Each establishment was evaluated to determine if the basic FSIS regulatory requirements 
for SSOP were met. according to the criteria employed in the United States domestic 
inspection program. The SSOP in seven establishments were found to meet the basic 
FSIS regulatory requirements with no deficiencies. 

In the other six establishments, the following deficiencies were noted: 

Implementation of SSOPs, including monitoring of implementation, was deficient in 
six establishments. 

Corrective action when the SSOPs have failed to prevent direct product contamination 
was deficient in two establishments. 

Daily records did not document the SSOP deficiency in the boning area in one 
establishment. 

9.2 Sanitation 

The following deficiencies were noted: 

In one establishment, a door connecting the shipping room with outside premises was 
continuously open. 

In one establishment. several rusty spots on the supportive structure and equipment 
were observed in the slaughter house and the boning room. 

In two establishments, there was insufficient or non-functional light at the ante- 
mortem suspect pen. 

In one establishment, spider webs were observed in the dressing room. 

In t\vo establishments: cartons used for edible product were contacting the ceiling in 
the box storagelpreparation room and plastic containers used for edible product were used 
for inedible purposes. 



In se1 en establishments. under sanitary operations category. there was a potential for 
direct product contamination and product \vas not properly protected from adulteration 
during processing. 

In tu-o establishments. employees m-orking with product or food-contact surfaces did 
not adhere to hygienic practices. 

In one establishment. a metal container used for inedible product was not designated 
as for inedible product only. 

10. ANIMAL DISEASE CONTROLS 

The second of the five risk areas that the FSIS auditor reviewed was Animal Disease 
Controls. These controls include ensuring adequate animal identification. humane 
handling and humane slaughter. control over condemned and restricted product, and 
procedures for sanitary handling of returned and reconditioned product. The auditor 
determined that Australia's inspection system had adequate controls in place with the 
exception of the following deficiencies: 

Xon-ambulatory cattle were being slaughtered and processed in U.S. certified 
establishments. Although the live animals and resulting product was segregated from 
L.S. product, this does not meet current FSIS requirements. 

Retropharyngeal lateral (atlantal) lymph nodes were not incised in all slaughter 
establishments audited. 

During post-mortem inspection in two establishments, the heads were not identified 
with the carcasses. 

There had been no outbreaks of animal diseases with public health significance since the 
last FSIS audit. 

1 1. SLAUGHTERIPROCESSING CONTROLS 

The third of the five risk areas that the FSIS auditor reviewed was SlaughterIProcessing 
Controls. The controls include the following areas: ante-mortem inspection procedures; 
ante-mortem disposition; post-mortem inspection procedures; post-mortem disposition; 
ingredients identification; control of restricted ingredients: formulations; processing 
schedules; equipment and records; and processing controls of cured, dried. and cooked 
products. 

The controls also include the implementation of HACCP systems in all establishments 
and implementation of a generic E, coli testing program in slaughter establishments. 

1 1.1 Humane Handling and Slaughter 

No deficiencies m-ere noted. 



1 1.2 H-ACCP Implementation. 

All establishments approved to export meat products to the United States are required to 
hake developed and adequatelq implemented a HACCP program. Each of these 
programs was evaluated according to the criteria employed in the United States' domestic 
inspection program. 

The HACCP programs were reviewed during the on-site audits of the 14 establishments. 
Eight establishments had adequately implemented the HACCP requirements. The other 
six establishments had the following deficiencies: 

In two establishments. direct observation of monitoring activities. and calibration of 
process-monitoring equipment and their frequencies were not addressed in the HACCP 
plan. 

In two establishments. calibration of process-monitoring equipment and the frequency 
of calibration were not addressed in the HACCP plan, even though the calibration of 
process monitoring equipment was being performed. 

a In one establishment. a hazard for Listeria monocytogenes had not been considered in 
its HACCP plan and the establishment had not incorporated the use of an antimicrobial 
agent or process to suppress or limit the grou-th of Listeria monocytogenes. 

In one establishment, prevention of milk contamination was determined as a Critical 
Control Point (CCP), with a critical limit (CL), but monitoring, corrective action, and 
verification were not described in the HACCP plan. 

In one establishment, the HACCP plan CCP critical limit was a carcass surface 
temperature of 7°C in 24 hours. while a temperature of 8.8"C in 18 hours is recorded as 
the CL in the monitoring records. Establishment officials have not been initiating 
corrective action for deviations from the CL listed in the HACCP plan. 

1 1.3 Testing for Generic E. coli 

Australia has adopted the FSIS regulatory requirements for generic E. coli testing. 

Eleven of the 14 establishments audited were required to meet the basic FSIS regulatory 
requirements for generic E, coli testing and Lvere evaluated according to the criteria 
employed in the United States' domestic inspection program. 

Testing for generic E. coli was properly conducted in 10 of the 11 slaughter 
establishments with the following deficiencies: 

In one establishment, there was no clear understanding of the use of "m" and "M" for 
the generic E. coli testing program and no proper corrective action was taken w-hen 
deviation occurs. 



In the Institute of Medical and Veterinarq Science. Adelaide. laborator) employees 
here not recording the temperature of samples for generic E. coli testing at the time of 
receipt. 

11.4 Testing for Listeria monocytogenes 

One of the 14 establishments audited was producing read)--to-eat products for export to 
the United States. 

However. the HACCP plans in this establishment had not been reassessed to include 
Listeria monocytogenes as a hazard reasonably likely to occur, in accordance with FSIS 
requirements. The establishment had not incorporated the use of an antimicrobial agent 
or process to suppress or limit the growth of Listeria monocytogenes in its HACCP plan. 

12. RESIDUE CONTROLS 

The fourth of the five risk areas that the FSIS auditor reviewed was Residue Controls. 
These controls include sample handling and frequency, timely analysis, data reporting. 
tissue matrices for analysis. equipment operation and printouts. minimum detection 
levels, recovery frequency. percent recoveries. and corrective actions. 

The Amdel Limited, Clayton, VIC, was conducting analyses of field samples for 
Australia's national residue control program. 

No deficiencies were noted. 

Australia's National Residue Testing Plan for 2004 was being followed and was on 
schedule. 

13. ENFORCEMENT CONTROLS 

The fifth of the five risk areas that the FSIS auditor reviewed was Enforcement Controls. 
These controls include the enforcement of inspection requirements and the testing 
program for Salmonella. 

13.1 Daily Inspection in Establishments 

Daily inspection was being conducted in all slaughter and processing establishments with 
the exception of one processing establishment. 

13.2 Testing for Salmonella 

Australia has adopted the FSIS requirements for testing for Salmonella with the exception 
of the following equivalent measure(s). 

1. Establishment employees collect samples. 
2. Private laboratories analyze samples. 



Eleven of the 13 establishments audited uere required to meet the basic FSIS regulator) 
requirements for Salmonella testing and \\ere evaluated according to the criteria 
emplo) ed in the United States' domestic inspection program. 

Testing for Salmonella was properlq conducted in all 14 establishments. 

13.3 Species Verification 

Species verification was being conducted in those establishments in w-hich it was 
required. 

13.3 Monthly Reviews 

During this audit it was found that in all establishments visited, monthly supervisory 
reviews of certified establishments were being performed and documented as required. 

13.5 Inspection System Controls 

The CCA had controls in place for ante-mortem inspection procedures and dispositions; 
restricted product and inspection samples; disposition of dead. dying. diseased or 
disabled animals; shipment security. including shipment between establishments: and 
prevention of commingling of product intended for export to the United States with 
product intended for the domestic market. 

Nine of 14 establishments audited had inadequate enforcement of some aspects of 
U. S. requirements. 

In addition. controls were in place for the importation of only eligible livestock from 
other countries. i.e.. only from eligible third countries and certified establishments within 
those countries. and the importation of only eligible meat products from other counties 
for further processing. 

Lastly, adequate controls were found to be in place for security items, shipment security, 
and products entering the establishments from outside sources. 

14. CLOSING MEETKG 

A closing meeting was held on August 3. 2004, in Canberra with the CCA. At this 
meeting. the primary findings and conclusions from the audit were presented by the 
auditor. 

The CCA understood and accepted the findings. 

Dr. Oto Urban 
International Audit Staff Officer 



Indk idual Foreign Establishment Audit Forms 
I n d i ~idual Foreign Laboratory Reports 
Foreign Countrq- Response to Draft Final Audit Report 
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FOREIGN GOV T AGENCY I CITY 8 COUNTRY ADDRESS OF LABORATORY 
AQlS I b e a d e  S o ~ i h  A~s i 'a I13 

~ 

1 

I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 
Dr Oto L'rban Cr John Doran 

RESIDUE ITEM NO COMMENTSj 

01 There was no knowledge of the sample temperature when rece~ved from the field 

A = acceptable 





FOREIGN GOV T AGENCY CITY & COUNTRY I ADDRESS OF LABORATORY 
A3lS Claytor lctor~a , C avrz- .!i:sr2 

I 
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 
Dr Oto Urban I Dr Roger Turfier 

RESIDUE ITEM NO. / COMMENTS 

Residue codelname Benzoyl Ureas 

A = acceptable 



2 
OTHER REVIEW QUALITY ASSURANCE ANALYTICAL SAMPLING PROCEDURES cn 

REVIEW PROCEDURES PROCEDURES 

-

EVAL. CODE EVAL. CODE EVLUATION CODE EVLUATION CODE EVLUATION CODE 



FOREIGN G O V T  AGENCY CITY & COUNTRY ADDRESS OF LABORATORY 
n ,  aLCilS zasi 3 , - s V w k  ' J I c : ~ ~  L - sace St Ens' 5vrs:m 

1 
I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 
Dr Oto Urban 31 Roger Tuner  

Pages were not numbered in the log book. 

A = acceptable 



-- 

- -- - - -- - - -- - - 

-- - 

-- 

- - 

- - 

- - - -- - 

-- -- - 

- - 

- - - 

- - -- -- - -- - 

-- 

-- 

-- -- -- 

-- 
- -- 

Foreign Establishment Audit Checklist 
--PA----- ~

~ --

EY; ES-,%LS-NE\T Y A ? / E  A4C -Xi.- 2 A J C T  3.1-E 3 E j T A S - S i M E h T  b 3  L k4':E 2 =  2 2 - 4 - 5 "  

U-ingham -4banoirs PC.Ltd 66 - )C - o-! 1 5 1  .Australia 
-- ~ - - -U7ingham. XSU- 3429 5 NAMEC?F AL2!'3?,SI 6 -V3E C; ;;:I-

Australia - --

Dr. Oto Urban N O N - S ~ T E A J S I T  2OC2MENT AUD!; 
- .--.- -- --. -. .. . . ---.-. 

Place an X in the Aud i t  Resu l ts  b lock  t o  indicate noncompl iance with requ i rements .  U s e  0 if n o t  applicable. 
-

Part A -San~tat ion Standard Operating Procedures (SSOP) ALCI~ Part D - Contrnued A d t  

Basic Requirements Result, Economic Sampllng iies..+s 
-- - .-- - -

7 'Siir~tten SSOP 33 Scheduled Sample 

8 Records docdmeitng implementation 
-- .-

a Sgned and dated SSOP by cn-site or overall autnority 35 R e s ~ a ~ e  
-

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
RequirementsOngoing-.-

10 Implementation of SSOP s ~ i c l u d n g  monito-ing of irnplementat~on 36 Export 

11 Maintenance and evaluaton of the effecbveness of SSOP s 37 Import 

12 Correctiveaction wher the SSOPs have faied to prevent direct 
38 Establ~shment Grounds and Pest Contrci 

pinauct contaminatiffl or aouiteration 

13 Daly records document item 10, 11 and 12above 39 Establ~shmentConstructioniMaintenance 

Part B - Hazard Analysis and Critical Control 40 Light 

Point (HACCP) Systems - Basic Requirements 

14 Developed and implemented a wrltten HACCP plan 

15 Contents of the HACCP list the f m d  safety hazards 42 Plumbing and Sewage 
crit1c.4 conb-01 pants critical limits uocedures mrrecbve actions 

16 Records documenting irnpbmentation and monitoring of the 43. Water Supply 

HACCP plan 
44 Dressing RmmsILavatories 

17 The HACCP plan 1s sgned and dated by the responsible 
establishment indivdual 45 Equipment and Utensils 

I 

- -. 

Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations 

18 Monibring of dACCP plan 
47 Employee Hyg~ene ~ 

19 Venficabon and vahdation of HACCP plan 1 
- 48 Condemned Product Control 

20 Conective action written n HACCP plan 

21 Reassessed adequacy of the HACCP plan Part F - Inspection Requirements 

22 Records aocumentlng b e  written YACCP plan mon~torirg of the 
crit~calc o n t o  p i n t s  dates and tmes d specific event ocwrrerces 1 -

49. Governmen: Staffing 

-
Part C - Economic 1 Y\lholesorneness 50 3aily inspectlcn Coverage 

23 Laoeling - Product Standards 
51 Enforcement 

24 Labei~ng- N e t  Weights ---
52 rlumane H a n d n g  

25 General ~abe ' ing  

25 Fin Prod Standards1Boneless (DefectsIAQUPan SkrnsTvloisture: 53 An~mal  loenr~ f~cat~on 

Part D -Sampling 
Generic E. coli Testing 

-
54 Ante M o r t m  n s p c t i o n  

27 Written Proceaures 

28 Sample ColkctionlAnalys~s 
Part G - Other Regulatory Oversight Requirements 

29 Records 

Salmonella Performance Standards - Basic Requirements 

30 Corrective Actions 



Xdbti-aha. Es: 154 06-3 0-01 


Yo comments vl ere n e c e s s q  

51 NAME OF AUDITOR 52. AUDITOR SIGNATURE AND DATE 



- - - - - - - - - -- - -- - 
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- - - --- -- - -- - -- 

-- - -- -- - - 

- - -- - 

-- -- 

- -- 

- - -  

-- 

-- -- -- -- - 

-- 
-- -- 

-- - 

- -- - 

-- 

Foreign Establishment Audit Checklist 

Pace Traamg PTY LTD ( 6 - 2 - C 4  ;62  Ausrralla 
Ro j  a1 Park. 5 N A V E  3; AUC T Z %  S 6 - v p ~3' f i ~ 3 1 -

South Australla - -

Dr 0t0Urban ' C h - S - E  S L 3 T  3 0 C U V E Y T  4 L 3 -  
-- -. ---- -- -- -- - --

Place an X I n  t he  A u d ~ tResu l t s  b l ock  t o  ~ n d ~ c a t enoncornpl~ancew ~ t hr e q u i r e m e n t s  U s e  0 ~f no t  app l~cab le .  

Part A - Sanrtabon Standard Operating Procedures (SSOP) A X  Part D - Continued ALCI' 

~ s - ' s  Economic Sampling i i e s ~ l t sBasc Requirements -- -- - -
7 Vvritten SSO' 33 Scheduled Sample 0 

8 9 e c ~ r d sd o c ~ m e n t n g  implemeltat on 34 Soeces Tes t~nq 

9 Signed ano dared SSOP by cn-site or overall authority 35 Residue 
-- .----- -- --. 

Sanitation Standard Operabng Procedures (SSOP) Part E -Other Requirements 
Ongoing Requirements 

" 0  Implementation of SSOP s including monitorinS of implernentat~cn Y 36 Export 
-- pp ---

11 M a i n t e ~ a n c eand evaluation of the effecbveness of S O P  s 37 Import 

12 Corrective action when the SSOPs have faled to  prevent direct 
38 Establishment Grounds and Pest Control )i

piuduct contaminatim or adukeration 
---- -- -

I
13 Dc ly  rssords document item 10 11 and 1 2 a ~ o v e  39 Establishment Const~uctioniMaintenance X 

Part B - Hazard Analysis and Critical Control do Light 

Point (HACCP) Systems - Basic Requirements 

1 A  Developed and implemented a wntten HACCP plan 1 

15. Contents of the HACCP 1st the f m d  safety hazards, 42 Plumbing and Sewage 
criticd control pants criticai l imits pocedures mrrecbve actions. 

16 Records documenting ~mpbmentat ion and monitoring of the X 43 \hla:er Supply 

HACCP plan. 

77 The HACCP plan is sgned ano oated by the responsible 
establishment ~ndivdual  45. Equipment and Utensils X 

-Hazard Analysis and Critical con501  Point I 
(HACCP) Systems -Ongoing Requirements ----46 Sanitary Operations )i-

18 Monitoring of HACCP plan 
47 Employee Hygiene 

19 Verificabon and vaidation of HACCP plan 
-- - 48 Condemned Product Co i t ro l  

20 Corect ive action written in HACCP plan 
-

21 Reassessed adequacy of the HACCP plan Part F - Inspection Requirements 
-

22 Records documenting tfie written HACCP plan monitoriG of the 49 Government Staffing 
crrt~cal control p i n t s  d a e s  and trnes d specific event ocwr remes 

.-

Part C - -~conorn icI Y\lholesomeness 50. Daily lnspecticn Coverage 

23 Labeling - Rocuc t  Standards 
51 Enforcement X 

24 Labding - Net Weigh:s I 
52. Humane Handling 025. General Labeling 

26 Fin. Prod StandadslBoneless (DefectslAQLiPcrk Skinsinnosture) 53 Animal Identification 0 

Part D -Sampling 
Generic E. coli Testing 54 Ante M o r t m  Inspection 0 

27 Written Procedures 0 55 Post M o r t m  Inspection 0 
-- -. -. 

26 Sample ~ o l b c t ~ o n ~ A n a l y s r s  0 
ppp 
 Part G - Other Regulatory Oversight Requirements 

29 Records 0 

0

Salmonella Performance Standards - Basic Requirements 

6 E ~ r o p e a n  Corrrnunr!y Drec:ives 

30 Correctrve Ac tons  0 

31 ?eessessnent 0 

-a 
 ,& r i ~ e r ,  kssu:ance 0 2' 




10 5 1 Dad! rzcords to document monitoring and correctl\ e act~on durmg the pre-operation and operation sanitarlon did 
not reflect the real situarlon m the c n  o\ ac procehsmg room a4ddmonall>. dad! records dld not lndicate an! pre\enn\ e 
acrlon after the repeated deficienc! Estabhshment management v, 111 correct rhese deficiencies (116 16) 

16 5 1 Direct obserl arlon of monitoring actlvirles calibrat~on of process-monnormg equipment and then fiequencles u ere 
not address m the H4CCP plan. e len  though the callbratlon ofprocess monitoring equipment 1s bemg performed (317 2) 
Thls deficlenc) 1s gomg to be corrected b> the establishment management 

38 The side door to the outside \\as repearedl! lefi open b? the establishment emplo\ees. despite the! vere  directed to 
keep it close b) the AQIS representative (316.3d). 

39 51 Flaking paint was obserbed over the possible product ma! in the pre-trim room. This deficienc! was scheduled for 
correction by the establishment management (116.3b). 

45 Metal container used for inedible product %as not desigated as for inedible product only in the boning room. This 
deficienc) uas  corrected imrnediatelq b\ the establishment management (416.3~).  

45 5 1 Rusn cart. sink. and sanitizer %ere obserk ed in the species testmg room. This deficiency was scheduled for 
correction by the estdblishment management (31 6.3b). 

46 An employee was observed to control condensation by wiping out the ceiling of the cooler. then contacting the drain 
u ith the wiping instrument and without sanitizing it, he continued to a ipe out the ceiling. The product was located in 
the other end of the cooler. Corrective action was taken bq the AOIS representative (416.13). 

58 This establishment was issued Notice to Intend Delist (NOID) for sanitation and HACCP deficiencies 

6:. NAME OF AUDITOR 
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Foreign Establishment Audit Checklist 

Tasman Group S e n  l c e b  J - - 1 2 - ~1 ci 4usralla 
Longford 5 \ h A u l E  OF a u D - 2 R  S S - Y P E C = A L 3 -
Tasman~a. Australla - -

Dr Oto Urban 3 h S - E ~ , D ~  ~ C C L N ~ ~ TP J D I -
-pp 

Place an X I n  the A u d i t  Resul ts  b lock t o  ~ n d ~ c a t enoncompl~ancew ~ t hrequirements. Use 0 ~f n o t  a p p l i c a b l e  

Part A - San~tabonStandard Operatrng Procedures (SSOP) Part D - Continued A L ~ I :AX 

Bast Requ~rements R e s ~  Economic Sampling ResL!st 
- - - ---- --- --. -- ... ----- -. -..-

7 Nritten SSOP 33 Scheduled Sample 
~-

8 Records docunentng impie'nen:atior 34 Speces Testinq 

9 Signed and dated SSCP by m-site or averall authority 35 Residue 

Sanitation Standard Operating Procedures (~SOP). Part E -Other Requirements 
Ongoing Requiremenfs 

10 Implemen:aton of SSOP s including monitoring of implementar~on 35 Expon 

11 Maintenance and evaluation of the effecbveness of SSOPs 

12 Corrective acror: when the SSOPs have fa ied to prevent direct 
38 Establishmelt Grounds and Pest Control 

omduct contarninatm or aduiteration 

13 Dsly records document item 10 11 and 12above 39 Establishment Construction'Maintenance 

Part B - Hazard Analysis and Critical Control 40 Light 

Point (HACCP) Systems- Basic Requirements 
.- - - . - -- - - - -- --

14 Developed and implemented a wrltten HACCP plan 
-. --

15 Contents of the HACCP list the f m d  safety hazards I 42 Plumbing and Sewage 
criticd control c ants crircal limits aocedures mrrecbve ac to rs  

16 Records documenting ~mpbmenta ton  and monitoring of the 43 Water S u p ~ l y  

bACCP plan 
44 Dressing Rmms/Lavatories 

17 The HACCP plan is sgned and oated by the responsible 
establishment indlvdual 45 Equipment and Lltensils 

Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations x 

18 Monibnng of YACCP plan 
47 Employee Hygiene 

-
19 Venf~cation and vaidation of HACCP plan 

48. Condemned Product Control 

20 Corect ive action wri!tffl in HACCP plan 

21  Reassessed adequacy of the H C C P  p l a ~  Part F - Inspection Requirements 

22 Records docummtlng me written HACCP plan monitorrrJ of the 49 Government Staffing 
critical conb-01 p i n t s  dates and trnes d specific event ocwrrerces 

L 

Part C - Economic I \Mlolesorneness I 50 Daily n s p e c t i m  Coverage 

23 Labeltng - Product Standards 
51. Enforcement 

24 Labding - Net  Weights 
52 Humane Yandl~ng 

25. General Labelina 

26 Fin Prod StancatdslBoneless (DefedslAQUPa-k S k i n s h l o ~ s t ~ r e )  53 Animal Identification 

Part D -Sampling 
Generic E. col i  Testing 54 Ante M o r t m  Inspection 

27. Written Proceaures 55 Post M o r t ~  inspection 

28 Sample Co lkc t~on iA~a lys ts  
Part G - Other Regulatory Oversight Requirements 

29 Records 
-

0

Salmonella Performance Standards - Basic Requirements 

6 Eurorear Commun~ty  Drectives 

30 torrecl ive Actions 57 Mmrhly Review 



16 5 1 A con\ e! or belt used for e d ~ b l e  product in the bonmg room as o h e n  ed with s e ~  era1 deep gouges. and 1% as 
m need of replacement Thls mas scheduled for correction b! the inspection s e n l c e  officials [(Regulator? 
reference 9 CFR 3 16 4 (d)] 

.- --- - -

61 NAME OF AUDITOR 62 AUDITOR SIGNATURE AND DATE 
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Foreign Establishment Audit Checklist 

John Dee U arxilch P L (I- - 26 - r14 :? 4ustralla 
Li an$  ~ c h .  -

5 YMME 3 i  AUD - C R  
- - - -- - - --

S I  S -V3E 3 F  LJi -
Quernsland 4usrralla -

Dr Oto Lrban ' a h - S I - E A U D  - -
-

ZOCULIEVT AU2 T -
Place an X I n  t he  A u d ~ tResul ts  b lock  t o  ~ n d ~ c a t en o n c o n p l ~ a n c ew ~ t hr e q u ~ r e m e n t s  Use 0 ~f n o t  a p p l ~ c a b l e  

Part A -Sanitation Standard Operating Procedures (SSOP) AX Part D - Continued A~d i '  

Basic Requirements fie..,S Economc Sampling Resd's 

7 Written SSOP 33 Schedules Sarnole 

8 Records aocJmentng mpiementation 

3 Signed and daea SSOP by al-site or ovelal autnority 35 qesldue 
-

Sanitation Standard ~ ~ e r a t i n ~ - ~ ; o c e d u  res (SSOP) Part E - Other Requirements 
Ongoing Requirements -.-

10 lmpiementation of S S O j  s including moni:oring of impleventation 36 Expon 

11 Maintenanceand evaluation of the effecbveness of SSOP s 37 Import 

12 Correct~veac:~onwhen the SSOPs have faied to prevent direct 
38 Establisnment Grounds and Pest Control 

product contaminaticn or adukeration 
~... 

13 Daly records document item 10 11 and 12above 39 Establisnmen: Construction/Maintenance 

Part B - Hazard Analysisand Critical Control 40 Light 

Point (HACCFI Systems- Basic Requirements 
14 Developed and implemerted a wrltten HACCP plan I 

15 Contents of the HACCP list the f m d  safety hazards 42 Plumbing and Sewage 
c r i t~cdcontm pants cr~tical imi ts pocedures mrrecbve actions 

16. Records documenting impbmentation and monitoring of t5e 43 Water Supply 

HACCP plan. 
44 Dressing RmmsILavatories I 

17 The HACCP plan IS sgned and dated by the responsible 
establishment indvaual  45 Eauipment and Utensils X 
Hazard Analysis and ~ r i t i c a m n t r o l  Point -

(HACCP) Systems -Ongoing Requirements I 46 Sanitary Operations 
-

I18 Monibring of HACCP plan 
47 Employee qygiene 

19 Verifcabor and vaidaton of HACCP plan 
48 Conaemnea Product Control 

20 Corect ive ac!ion wrltten in HACCP plan 

Part F - Inspection Requirements l~21 Reassessed adequacy of the HACCP plan 

22 Records documenting f i e  written HACCP plan rnonitoriw of the 43 Government Staffing 
critical conIra1 p l n t s  dates and t m e s  d specific event ocwrrerces 

--

Part C - Economic IWholesomeness 50 Daily l n s p e c t m  Coverage 

23 Labelmg - ? ~ d u c t  Standards 
51 Enforcement 

24 Labeling - Net Weights 
52 Humane Handling 

25. General Labeling 

26. Fin. Prod. StandanjsIBoneless (DefebslAQLIPak Skinshloisture) 53 Animal laentification 

Part D -Sampling 
Generic E. coli Testing 54 Ante Monem l r s p x t i o n  

27 W r ~ t t e nprocedures 55 Post Monem lnspzct~on 

28 Samole Co lkc t~on  Analysis 
.- Part G - Other Regulatory Oversight Requirements 

29 Records 

0

Salmonella Performance Standards - Basic Requirements 

6 Eurocean Community Dsectives 

3C Corrective Ac:ons 57 Mcnthly Review 

31 Ressessment  

32 Wrdten Ass ~ r a - s e  



45 Plas~ic containers tubs 13 ere used m some cases for edlble and lned~bie material Thls defic~enc? was m r n e a ~ a t s l >  
correc~edb> ths estab1is;hmenr management (116 3c ) 

6 :  NAME OF AUDITOR 62 AUDITOR SICNATUREAND DATE 
,-':A@nr or,,r ki.2. '--.ppp-p.---- - - - ---.4 . -
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Foreign Establishment Audit Checklist 

\lidfield \leal International PC Ltd c- - G- - C: -16 Australla 
IA armamboo13380 -- -

S 
- --- -- --

5 h h l i E 8 F  A,C-OFi 6 TY2E 3:1,2 -
Vlctorla 4nstralla - -

Dr Oto Lrban )i C ~ V - sT E  4-3  T 3 C C J M 3 T  4 L C -  
A - -- -.- -- -- -- --

Place an X rn the A u d i t  Resul ts  b l ock  t o  i n d ~ c a t enoncornp l~ancew ~ t hrequirements Use  0 ~fno t  app l cab le  
.- -- -

Part A -Sanitation Standard Operating Rocedures (SSOP) Auo~t Part D - Continued AW t 
Basic Requirements Resul!: Economic Sampling R ~ S U I ~ S  

7 Written SSO? 33 Scheovled Samole 

8 Records d o c u i e n m g  implementation 34 Speces Testinq 

9 Signed and datec SSO" by m-sire or overall authority 
-. -

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Ongoing Requirements 

10 Implementation of SSOP s ncludng monitoring of implementation X 36 Export 

i1. Maintenance and evaluation of the effecbveness of SSOPs I 37 Imoort 
-

72 Correctiveaction when the SSOPs have faied to prevent direct 
38 Establ~shment Grounds and Pest Control product c o n t a m n a t m  or aduiteratlon 

13 Daly records document Item 10, 11 and 12above 

Part B - Hazard Analysis and Crit~cal Control 
Point (HACCP) Systems - Basic Requirements 

14 Developed and implemented a written HACCP plan 
-. 

15 Contents of the HACCP list the f m d  safety hazards 
cnticd control pants critlcai limits pocedures mrrecbve actions 

16 Records documenting impbmentation and monitoring of the 
h A C C P  plan 

17 Tne HACCP plan is sgned and dated by the responsible 

40 Light 

- 41 Ventilation 

42 Plumblng and Sewage 
- -

43 Water Supply 
I 

44. Dressing Rmms/Lavatories 

establishment ~ n d v d u a l  45. Equipment ana Utensils -- -. -
Hazard Analysis and Critical Control Point 
(HACCP) Systems - Ongoing Requirements 

---- -. 

18 Monitoring of HACCP plan 

19 Ver~ficabon and vaidation of HACCP plan 

20 Corrective ac:ion written In HACCP plan 

21 Reassessed adequacy of the HACCP plan I 

I22 Records docurnent~ng d?e wrltten HACCP p l a ~  monitori& of the 
crltical control p i n t s  dates and tmes d specific event occurremes 

Part C - Economic l \M7olesomeness 

23 Labeling - Roduct Stanaards I 
24 Labdng - Net Weights I 

25 General ~ a b e n q  

26 Fin. Prod. StandanJsiEoneiess (DefedsiAQLlPcrk SklnslMoisture) 

Part D -Sampling 
Generic E. col i  Testing 

27 Wrltten Procedures 

28 Sample Colkct ion~Analysis 

29 Recoras 
-

Salmonella Rrformance Standards - Basic Requirernents 

30 Correcwe Ac! o r s  

47. E m ~ l o y e e  Hygiene 

48. Condemned Product Control 

Part F - Inspection Requirements 

49 Government Staffing 

5C Daily n s p e c t i m  Coverage 

51 Enforcement 

52. Humane Handling 

53 Animal Identlfication 

54 Ante M o r t m  l n s p c t i o n  

55 Post Mortem n s p c t i o n  

Part G - Other Regulatory Oversight Requirernents 

6 Europan Community Drect ives 

57 M n r i l y  Review 

0 



--- - -- - -- - -- - - 

10 Condensation had formed dmct l )  abo\ e carcasses LII a cooler 4n  emplo> ee uah o b s e n  ed artemptmg to u lpe the 
condensatlon ~ilthout fvst mo\  mg the carcasses from the affected area. causlng the condensat~on to drip onto the 
carcasses The establ~shment management tooh mmedlate correctn s actlons (Regulator\. reference 9 CFR 1 16 15) 


61 NAME OF AUDITOR 62 AUYTOR SIGNATURE AND DATE 
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Foreign Establishment Audit Checklist 

Bolphs Meat Cornpan? Austraha 

- -- -.. -- ---- -- --.- - - --- ---

Place an X I n  t he  A u d ~ tResu l ts  b lock  t o  i n d ~ c a t enoncomp l~ancew i t h  r e q u l r e r n e n t s  Use  0 i f  n o t  app l~cab le .  
Part A - Sanitabon Standard Operatrng Procedures (SSOP) ~ d d  Part D - Continued AL-Itt 

Basw: Requrrements Resd's Economic Sampling Res,I3s 

7 Wr  t t e l  SSOP 33 Scheauled Sample 
-

8 Records documentng implementation. 34 Speces Testing 
-- -- ---

9 Signed and daed SSOP by cn-site or o v e a l  au thmty  35 3esidue 

Sanitatron Standard Operating Procedures (SSOP) Part E -Other Requrrements 
Ongoing Requirements -. -----

10 Implementation of SSOP s incudng monitoring of implementat o r  3E E x p o ~  

11 Maintenanceand evaluation of the effechveness of SSOPs. 37 Import 
-

12. Correctiveac:ion when the SSOPs have faied to  prevent direct X 38 Es:abshment Grounas and Pest Control 
product contaminatim or aduheration 

-

13 3a Iy  records document item 10 11 and 12above 39 Establishment Construction/Maintenance 
-- .. -- -- .- -

Part B - Hazard Analysis and Crit~cal Control  40 Light X 
Point (HACCP) Systems - Basic Requirements 
- - - -- . --.- -- - - 41 Ventilation 

14 Developed and implemented a written HACCP plan - --- -- --
I 
--

-

15 Contents of the HACCP list the f m d  safety hazards 42 Dlumbing and Sewage 
-criticd control pants critical ..limits pocedures mrrecbve actions 

I16 Records documenting impkmentation and rnonitormg of the 43 W a t c  Supply 

FACCP plan 
- 44 Dressing RmmsILavatories X 

17 The HACCP plan IS sgned and dated by the responsible 
establishmen! indvdual  45 Equipment and Utensiis X 

-- .-Hazard Analysis and C r ~ t ~ c a l  Control Point 
(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations 

18 Monitoring of HACCP plan 
1 47 Employee Hygiene 

19 Verificabon and vaiidator o' HACCP plan 
48. Condemned Proauct Control 

20 Corrective action written in HACCP plan 

21 Reassessed adequacy of the HACCP plan Part F - Inspection Requirements 

22 Recorck documenting ~e written HACCP plan monitorirg of the 49 Government Staffing 

- -
critical contol p i n t s  dates and trnes d spec~ficevent occurrences 

-- ---
Part C - Economic IVvholesomeness 50 Daily n s p e c t i m  Coverage 

23 Labeling - Roauct Standards 
51 Enforcement I X 

24 Labding - N e l  Weights 
52 Humane Haidl ing 

25 GeneVal Labeling 

26 Fin Prod StandardsIBoneiess (DefectsIAQL~Pcrk Sk~m~lvlo isture) 53 Animal Identification 
-

Part D -Sampling 
Generic E. co l i  Testing 54 Ante Mortem lnspx t ion  

27 Written Procedures 55 Post Mortem Inspx t ion  X 
28. Sample ColkctioniAnalysis 

Part G - Other Regulatory Oversight Requirements 
29 Recoros 

0

Salmonella P e r f o m n c e  Standards - Basic Requrrernents 

i6 

--

Europan Community Drectives 

-

30 Co-rective Act ons 57 Mm:hly Review 

3' Reassessrren' 
.-- -- -

32 A r t t e r  Pssuralce 

FSIS- 5Oa-6  ( 0 4 3  2022 



- - - 

Alustralia. Est. 260 0'-08-01 

13  Hair and grease \\ere nor properlj tr:mmed from carcasses at the pre- trm check station and passed for bonmg 
operation. Thls deficienc~ $4 as corrected b! the lnspectlon s e n  Ice representatir e (31 6 15a) 

30 5 1 Light u as not functional o\  er the suspect pen at the ante-mortem (4 1 6 . 2 ~ ) .  

33 5 1 S p ~ d e rwebs n ere ohsen  ed m the dressmg room This deficienc! nas nelther recorded m the establ~shment 
sanitation records nor in the Inspecrlon Serklce records (316 2h) 

35 51 K O sufficient number of h i f e  sanitlzers was observed m the boning room Additlonallq. there as n o  written 
program for cleaning hooks used for edible product This defic~encq n as scheduled for corrective actlon (3 16 13) 

55 5 1 The heads Mere not clearlq identified during the post-mortem inspection This deficlencq was corrected b~ the 
Inspection S e n  Ice representative (3 10 3) 

58 This establishment w as issued Notice of Intent Delist for the above noted deficiencies. 

E l  NAME OF ACiDlTOR 62 ALJDITORSIGNATUREAND DATE 
-. 
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Foreign Establishment Audit Checklist 

.-

~ " ' - =  ---- ..-- ---- -- -. -- . . -- -.-- ---.-.--
A 
 Ec-;3LS-hlE\;- '.IA?'EAYC L X A - i z h  - - _ 3 ES-&3- ,S+ ' , ' , v - \C a K,L.:.lE C= czy\;qY 

TBYS BROS :I,- - -- -0-1 -.791 *4uszalia 
Beenleigh: 5 \AME O i  A L C I - C ~ ~ S I  5 TYPE C; &JD.T  
Queensland. Australia - --

Dr.Oto Urban CJN.S , - ;A~C,T  DOCL;VEN- A L C T  

Place an X in t h e  Audit  Resu l t s  b lock  t o  indicate n o n c o m ~ l i a n c ewith requirements.  U s e  0 if n o t  applicable. 
Part A - San~tabonStandard Operating Procedures (SSOP) A&' 

Basic Requirements R e x  ts 

7 Nritten SSCP 

8 Records docurentng  implementation 

9 Signed and dated SS3P by n - s i t e  or overall author~ty 
.-

Sanitation Standard Operatixg Procedures (SSOP) 
Ongoing Requirements 

10 irnplementat~onof SSOP s ~ncludng rnon~tormg o f  rrnplewentat~on 

11 Maintenance and evaluation of the effecbveness of SSOP s 

12 Corrective actionwher the SSOPs have faied to prevent d~rect  
38 Establisnrnent Grounds and Pest Control 

pmduct contaminatlcr or aouiteration 

13. Daly records document item 10, 11 and l 2 a b o v e  

Part B - Hazard Analysis and Critical Control 
Point (HACCP) Systems - Basic Requirements 
-- - -- .- -- -- 41 Ventilation 

14 Deveioped and mplemented a wnt tm HACCP ~ I a n  

15. Contents of the HACCP lhst the f a d  safety hazards, X 42 Plumbing and Sewage 
criticd control pants, critical limits, pocedures, mrrecbve adions. 

16 Records oocumenting impiementation and monitoring of the 43 Water Supply 

HACCP plan. 
44. Dressing RmmslLavatories 

.-17 The HACCP plan is sgned and dated by the responsible 
establishment indivdual 45. Equipment and Utensils 

Hazard Analysis and critical Control Point 
(HACCP) Systems -Ongoing Requirements 46. S a n i t a ~  Operations 

-. 

18. Monibnng of HACCP plan. 
47. Employee Hygiene 

19 Verificabon and vaidat~on of HACCP pian 
48 Condemned Proauct Control I 

20 Corrective a c t ~ o n  written in PACC P pian r; 
21 Reassessed adequacy of the HACCP plan Part F - Inspection Requirements I I 
22 Records documenting ~e wrltten HACCP plan monltor~w of the 49 Government Staffing 

critical c o n t o  Foints dates and trnes d specific everd occurrerces 

Part C -Economic I ~ o l e s o m e n e s ~  50 Dally inspecticn Coverage 

23 Labeling - Product S:andarcs 
51 Enforcement X 

24 Labding - N e t  Weights I 

52 Humane Handling 
25 General Labei,ng 

26 Fin Prod. StandardsIBoneiess (DefectsiAQUPcrk Sknshloisture) 53 Animal ldentificat~on 

Part D -Sampling 
Generic E. col i  Testing 54 Ante Mor ta r  Inspection 

- - -. 

27 Written Proceaures 55 Post Mortem lns~ec t ion  

28 Sample ColkctioniAnalysis 
Part G - Other Regulatory Ovetsig h t  Requirements 

29 Secords 

0

Salmonella Performance Standards - Basic Requirements 

iE Europan Community Drectives 

33 Cmect ive  Acr o rs  57 M n t h l y  Seview 

31 Reassessmen: 

22 'arbten Assurance 

FSIS- 59%-6 (o'h% 2002, 



Ausualia. Es: 291 0--3--04 

15 5 1 Milk u as determined as a CCP.u ith CL but monirormg. correcclL e acaon. and L er~ficationa ere not 
descr~bed This deficient) \?as scheduled for correction b> the establishment (117 . 3 . ~1.5) 

20 51 The HACCP's CCP3 cr~tical limit mas carcass surface temperature of 7°C m 2I'hrs. mhile temperature of 
8 8°Cm 18 hrs is recorded as CL m monitoring records and there 1s no response b> tahmg the correctiL e 
actlon to the dekiatlon Thls deficienq v,as scheduled for correcnL e action b> the establlshrnent management 
(317 3a 1.2) 

40 5 1 Light of sufficient intensit4 has to be provided to the suspect pen on the ante-moriem inspection (3 16.2b. 3c). 
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Foreign Establishment Audit Checklist 
-~ ~ .- - pp- .~ ~ - -- -

, C  1 - - - , -
a 

., - - - ' D l-dL,-Trd?4- h A U E  4ti2 - X L T  Ch i kU;T EST! cb I - s L I S - , ? i E I T  N C  L V / M i  O F  2 2 - \ T % Y8 

m'estmeats. Pt).. Ltd. C - - 1 3 5 ~ ~ ~  24- Australia 
p-
- - .. -- ----- - -

V K [ > ,Thomasto\%n. 5 h 4 p E C F  4 ~ ; - ~ - ' ^ '  6 -V;E OK A J D  -
17ictoria.Australia -

Dr. Oto Lrban M O h - S T E A U :  T DOCYL:E\T A - ~ , T  
~ -- --- .--. . . - .~ 

Place an X in the Audi t  Resu l ts  b lock  t o  indicate noncompl iance with requirements.  U s e  0 if no t  applicable. 
-- .~-

Part A -Sanitation Standard Operating Procedures (SSOP) AJZ,: 

Basic Requirements RSUS 
-pp-. ..-- ...- - -- .-

7 Written SSOP 33 Scheddled Sample 
-- .... ~ ~ . -

~ 

8 Records documentng implementa!ion. 

9 Signea and dated SSOP oy m-site or overall authority 35 Residue 
. - -.p-.pp-- -

Sanrtation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Onaoina Reauirements 

10 lmplementatron of SSOP s rnciudng nonrtoring of rmpiernentattor 

11 Maintenance and evaluation of the effecbveness of SSOP's. 

12 Correc:ive action when the SSOPs have faied to prevent direct 
38. Establishment Gro~nds and Pest Control 

product contaminatim or aduiteraton. 

13 Daly recoras document Item 10, 11 and 12aoove 39 Establishment ConstructionIMaintenance 
-

Part B - Hazard Analysis and Critical Control 40 Light 

- Point (HACCP) Systems - Basic Requirements 
- - - - - - - -- -- - ----- --- 41 Ventilation 

14 Developed md implemented a wnt tm HACCP plan -- --

15 Contents of the HACCP list the fcod safety hazards 42 Plumbing and Sewage 
criticd c o n t o  pants critical limits, pocedures, wrrechve actions --

16 Records documenting impbrnentation and monitoring of the 43 Water Supply 

HACCP plan. 
44 Dressing RmmsILavator~es 

17 The hACCP plan is sgned and dated by the responsible 
establishment indlvaual 45 Equipment and Utensils 

Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 

-
46 Sanitary Operations 

18 Monibring of HACCP plan 1 
47. Employee Hygiene 

19 Venficabon and vaiidation of HACCP plan 
48. Condemned Product Control 

20 Corrective ac:ion written in HACCP plan I 

21 Reassessed adequacy of the HACCP plan Part F - Inspection Requirements 

22 Records documenting Lbe written bACCP plan r ,oni tor ig of the 
critical contol p i n t s  dates and tmes d specific event occurrences 

Part C - Economic 1 !Molesomeness 50 Daily lnspect im Coverage 

23 Labellng - Product Standards 
51 Enforcement 

-24 Labding - Nei  Weights 
- 52 Humane Handling 

25 General Labehg 0 
.-

26 Fin Prod StandardsIBoneless (DefedsIAQLIPak Skins/Moisture) -- 53 Animal Identification 0 
-

Part D -Sampling 
Generic E. col i  Testing 54 knre  Mortem I nspecton 0 
-- - - - -. 

27 Written 'rocedures 0 55 Post Mortem Inspection 0 

28 Sample Colbct~onIAnaiysis 0 --

Part G - Other Regulatory Oversight Requirements 
29 Records 0 

Salmonella P e r f o m n c e  Standards - Basic Requirements 

30 Corrective Actions 0 57. Mcnthly Revesw 

32 Nrdten Assdrance 0 

FSIS- 50X-6(04TJ4:23C21 
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Foreign Establishment Audit Checklist 
-- - -- -- - -- -- - -- - .- -- --- - -- --

ES--2.. S i Z l E V - hr:'E -13 - X r - 21 2 sUC T;L-E 3 E S - r 3 L S - V E h - h C  1 n l l E  2-CC,N-V 

EC Throsb~  6 29 - L: 186 .%ustralla 
-pp-p,pp~ h m m g h a m  Singlton 5 kA'vlE 0;A-3i-OR S 6 T V p i  SF 4 U C  -

YSU 2330 - -
i?iu~tralla Dr Oto Urban ' 31 S - E A J ~ I T  GCCJMEN- AU31T 

Place an X I n  t he  A u d l t  Resu l t s  b lock  t o  l n d l c a t e  n o n c o m p i l a n c e  w ~ t hr e q u i r e m e n t s .  Use  0 l f  no t  applrcable 
--- -- -- --.-- - ---- -
Part A -Sanitation Standard Operatmg Rocedures (SSOP) Part D - Continued A 2  tAUSII 

Basw: Requirements Resbl's Economic Sampling Res,'s 

7 Written SSOP 33 Scheculed Sample 
ppp -

8 3ecords documentng imclernentat~on 34 Speces Testing 
-p-


9 Signed and Sated SSOP by cn-site 3r o v e a l  authority 35 i iesidue 
-- -- -- - -- . - -------
Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements I 

Ongoing Requirements 
10 mpementat ior  of SSOP s including mcn~tcring of impIenenta:ion 36 Export 

11 Maintenance and evaluation of the effec5veness of S O P  s 

12 Corrective action when the SSOPs have faied to prevent direct 
38 Establishment Grouias and Pest Control 

pmduct c o n t a r n r a t m  or aduiteratlon 

13 Daily records document item 10, 11 and 12above 39 Establ~shmentConstruction/Maintenance 
-. --

Part B - Hazard Analysis and Critical Control 43 Light 
pppp-p

Point (HACCP) Systems - Basic Requirements i 
41 Ventilation 
pp
14 Developed and implemented a written HACCP plan 

15 Contents of the HACCP list the f w d  safety hazards, 42 Plumbing and Sewage 
critlcd conbol pants,  c r l t i a  limits, procedures, mrrecbve actions 

16 Records documentmg impkmentaton and monitoring of the 43 Water Supply 

HACCP plan 
44 Dressing 9 m m s l L a ~ t o r i e s  

17 The HACCP plan IS sgned and dated by the responsible I 

establishment indivdual I 45 Equipment and Utensils 

Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 

:8 Monibring of HACCP plan 

19. Verrficabon and vaiidation of HACCP plan 
-

20. Corrective acrion written in HACCP plan. 

21 Reassessed adequacy of the H X C P  plan. 

22 Records documenting f i e  wrltten HACCP plan monitor of the 
crrtica~control p n t s  dates and tmes d spec~ficevent occurrerxes 

Part C - Economic I Wholesomeness 

23 Labeling - Product Standards 

24. Labding - N e t  Weights 

25 General Labelino 
-

26 Fin Prod Standards!Bcneless (DefectslAQLiPak SkinsNoisture) 

Part D -Sampling 
Generic E. co l i  Testing 

-

27 Wrrtten Procedures 

28 Samole Colbction,Analysis 

29 Records 

46 Sanltary Operations 

47 Employee Hygiene 

48 Condemned Product Control 
-

Part F - Inspection Requirements 

49 Government Staffing 

50 Daily lnspecticn Coverage 
- -

51 Enforcement 
-

52 Humane Handl~ng 

53. Animal Identification 

-

54 Ante Mortem l n s p c t i o n  

-

55 Post M o r t m  Inspection 

Part G - Other Regulatory Oversight Requirements 

I 

I 

Salmonella Performance Standards - Basic Requirements 
,E E ~ r o p a n  Community Drectives 0 

3C C v w c t i v e  Actions 

-i3 3mssessne' t  

22 \&?:en Ass ~ r a n c e  

57 Mcr,t+'y Review 
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Yo comments i t ere necessan 
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. 6: NAMEOF ALlDlTOR 62. AUDITOR SIGNATURE AND DATE . 
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Foreign Establishment Audit Checklist 
- . - - --

, r ,  cEST=- Srkd5V;'l- iviEvlE i 4 3  - X A - i 2 \  2 A-121- - ,-- ? ES-ABL S r F t E N - NO d NAME 3: X - N - Z V  

T&R Pq Ltd 6 6 - 2 1  - I J ~  2 3 3  A u s t r a l i a  
- - . --. .----- --- .--..--

Lagoon R 0 2 d  5 NAME C F  AhDIT3R:S j  TVDE ~ ~ ~ 2 3 ' 7  

Murray Bridge. - --

South Australia Dr. Oto Urban -r; ON-SITAUDIT 
--- DOCLJMEV- 4 3 3 1 ~  
pp 
-- .. ... --

Place an X in the Audit  ~esu l ts -b- lockt o  indicate noncompliance w i ~ hrequ i rements .  U s e  0 if no t  applicable. 
Part A -San~tabonStandard Operating Procedures (SSOP) CJC I Part D - Continued 

Basc Requirements 
-- ---R ~ S -t Economic Sampling 

7 Siiritten SSOP 33 Scheduled Sample 
-

8 Records d o c ~ i e n t n gimplementation 

9 Signed a i d  dated SSOP by al-s i te or overall authority 35 Residue 
pppp -- -. - -- -

Sanitation Standard ~ ~ e n % n ~Procedures (SSOP) Part E -Other Requirements 
- - Ongoing Requirements 

10 lrnplernentat~onof SSO" s includ~ngrnonrtor~ngof 1rnplernenta:ion 36 Export 

11 Maintenance and evaluation of the effecbveness of SSOP s 37, Import 

12 Correc!ive action when the SSOPs have faied to  prevent direct 
38 Establishment Grounds and Pest Control

paduct  contamnaticr, or adulteration -

13 3aily records document item 10, 11 and 12above 39 Establ'shment ConstructoniMaintenance 

Part B - Hazard Analysis and Critical Control 
Point (HACCP) Systems - Basic Requirements 

41 Ventilation 
14 Deveioped and implemented a written HACCP plan 

15 Contents of the HACCP list the f m d  safety hazards 42 ?lumbing and Sewage 
criticd control pants critical limits pocedures mrrecbve actlons 

16 Records documenting implementation and monitoring of the x 43 Water Supply 

HACCP plan 
--- 44 Dressing Rmms/?avatories 

17 The HACCP plan is sgned and dated by the responsible 
establishment indivdual 45 Equipment and Uteis i ls  X 

pppHazard Analysis and Critical Control Point 
(HACCP) Systems - Ongoing Requirements 46 Sanitary Operations 

18 Monitoring of HACCP plan 
47 Empioyee Hygiene 

-
19 Verificabon and vaidation of HACCP pian 

48 Conaemned Product Control 

20 Coirective action written in HACC P plan 
I 

21 Reassessed adequacy of the PACCP plan Part F - Inspection Requirements 

22 Records documenting the written HACCP plan monitorin3 of the 49 Government Staffing
critical conbol p i n t s  dates and t m e s  d specific everrt occurrerces 

--
I 

Part C - Economic 1 Wtolesomeness 50 Daily inspectra? Coverage 

23 Labeling - Roduct Standards 
51 Enforcement x 

24 Labding - Nd Weights 
52 Humane Handling

25 General Labeling 
--

26. Fin. Prod. StandardsIBoneless (DefedslAQLlPak Skinsmiloisture) 53 Animal ldentifca!!on 

Part D -Sampling 
Generic E. coli Testing 54 An!e M o r t m  Inspection 

1 - - -

27 Written Procedures 55 Post M o n m  lnsp?ction 

28 Sample C o k c t i o n  Analysis 
Part G - Other Regulatory Oversight Requirements

29 Records 

0

Salmonella Performance Standards - Basic Requirements 

6 Eurocean Community Drectives 

30 Corrective 4c:ions 57 M n t h l y  Seview 

32 Wr?:en Assuraice 



. 4xua l ia .  Esr 523 06-21-03 

16 5 1 D~rec t  obsen atlons of m o n ~ t o n n g  act^\ ltles v,e x  not addressed m the K 4 C C P  plan. e\ en w hile .t 18bemg 
performed This deficient? \\ as scheduled for correction (9 CFR 3 17 2 )  

46 51 Sekeral rust) spots on the supportlke srmcture and equipment (vheelbarrom) were obsened  LIIthe slaughrer house 
and the boning room These deficienc~es mere either corrected m e d i a t e l q  or u e r e  scheduled for correctlx e action (9 
CFR 416 2bj  and (416 3) 

B? NAME OF AUDITOR 52. AiiDITOR SIGNATURE AND DATE 
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Foreign Establishment Audit  Checklist 

E G Green & Sons PC Ltd. b - - 1 9 - I J ~  648 Australla 
Hane>. 5 h r Y  E CF A-01-O? S 6 T V S ~3~ -IJ; -
Kestern 4ustral1a - -

Dr Oto Lrban ON SI'EALOIT ~ O Z U M E N TA,DIT 
- ----- -- - -

-
-.--

Piace an X rn the A u d ~ tResul ts  b lock  to  ~ n d ~ c a t enoncomplrance w i t h  r e q u i r e m e n t s .  Use  0 if no t  appl~cable.  
-- ----. ----- -- --- -

Part A -Sanitation Standard Operating Procedures (SSOP) ALJII Part D - Contmued A-zit 

Basic Requirements RsJ's Economc Sampling 'ies,ts 
- - - -. -

7 Written SSOP 33 Scheduled S a ~ p l e  
-

8 Records docurnentng inplemen:atior 34 S ~ e c e s  -estina 
- -- .--

9 Signed and dared SSOF by m-srte or overall authority 35 i ies idue  
-- -- - .- -- ---- ------

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Ongoing Requirements -.-- - pp----

10 lmolemen!ation of SSOP s ncludng monitoring o ' lmplementat~oi  X 35 Export 

11 Maintenance and evaluation of the ef'ecbveness o' SSOP s 37 Import 

12 Correctiveac:ion when the SSOPs have 'aied to orevent direct 
38 Establishment Grounds a n t  Pest Control 

product contarnrat im or aouiteraton 
-- - -.---

13 Daly records document ite-r 10 11 and 12above 39 Establishment Construction/Maintenance 

Part B - Hazard Analysis and CriticalControl 40 Light 

Point (HACCP) Systems - Basic Requirements 
41 Ventilation 

14 Developed a d  implemented a written h A C C P  plan 
---- ---

15 Contents of the HACCP iist the fcod safety hazards 12. P lumb~ng and Sewage 
crlticd control pants cr~tical limits pocedues  mrrecbve adions 

16. Records documenting impkmentaton and monitoring of the 13 Water Supply 

HACCP plan. 
14 Dressing Rmms/ iavator ies 

17 The HACCP plan is sgned and dated by the responsible 
establishment indivduai 

.- --- 15. Equipment and Utensils 

Hazard Analysis and Cr~tical Control Point 
(HACCP) Systems -Ongoing Requirements --16 Sanitary Operations 

-
18 Monitoring of HACCP plan 

--- 17 Employee Hygiene 

19 Verificabon and vaiidation of HACCP plan 
-- $8 Condemned Product Control 

20. Corrective action wrltten in HACCP plan. I 
--.---

Part F - Inspection Requirements i
21. Reassessedadequacy of the HACCP plan 11 
22 Records documenting tfie written HACCP plan monitoriw of the 19 Government Staffing 

cWca l  c o n b  min!s dates and tmes  cf s ~ e c i f i cevent ocwr remes 

Part C -Economic I Molesomeness )0 Daily inspect im Coverage 

23 Labeling - Product Standards 
)I Enforcement X 


-. -24 L a ~ e i n g- Net Weights 
,2 Humane Handling 

25 General ,abeIing 

26 Fin Prod StandardsiSoneIess (DefectslAQLlPcrk SkinsAIoisture) ,3 Animal Identification 
A-

Part D -Sampling 
Generic E.col i  Testing 14 Ante M o r t a r  l n s p c t i o n  

27 Written Procedures 15 Pos: Mortem I n s p c t i o n  I x 
28 Sample Cokc t ion  Analysis - - -

Part G - Other Regulatory Oversight Requirements 
29 Records 

0

Salmonella Performance Standards - Basic Requirements 

5 E u r o p a n  Community Drectives 

30 Corrective Actions 7 Mcn:hly i iev iew 

31 Reassessment 



10 5 1 A hook used for holding meat cuts durmg trlmmmg mas permanenti!, attached 10 the boning table v ith a cham The 

ernp~o! ee mas obsened to allou the hook and cham to fall off the table so that the hook conracted the floor There uas  
no hand!, pro\ man for cleaning and sanitizing ofthe hook m hen this occurred The establishment officials took 
correctn e actlons (Regulatorq reference 9 CFR 416 14) 


55 5 1 Heads in the post-mortem inspection area Mere not clearl) identified. The inspection official ordered prompt 

correcti\ e action. (9 CFR 3 10.2) 

61 NAME OF AUDIT08 62 AUDITOR SIGUATURE AND DATE 
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Foreign Establishment Audi t  Checklist 
- .~ -~ ~ ~ ---- . ~- ---

a 
 - -- .- ,= ~ , ~ ; L ! S : V Z V T  Nih ;E i \ C  - X T  CZ1 2 ALZI- 3 i T E  3 S Y i E L l S h V E h - h 2  4 'q iME 2: C3LIU-?Y 

uGreenham Tasmania PC Ltd.. - - - 2 1 - 6 4  - .- 3, .%usrralia 
Smithton. t Y l M E  O-A L E  T 3 ? i S j  3 TY"E a: L L Z -

~-

Tasmania. Australia -- --

Dr. 010 Lrban ' 34-SITEALDI;  C 3 C U M E \ - A C 3 l T  

Place an X in the Audi t  Resu l ts  b lock  t o  indicate noncompl iance with requ i rements .  Use 0 if n o t  applicable. 
PX- Standard Operating Procedures (SSOP) ~ x a b o n  AJ: 

Basr: Requirements RSJ $ 5  

7 br i t ten  SS3P 

8 qecords cocumeltng rnplementat o r  

9 Signed and dated SSO? by m-site or overall authority 

Sanitation Standard Operating Procedures (SSOP) Part E - Other Requirements 
Ongoing Requirements 

10 Irnplernen:ation of SSOP s inclddmg r n o n l t o r n ~  0' ~rnplementation >: 36 Export 

1 1  Marntenance and evaluat~on of the effecbveness of SSOP s 37 Import 

12 Corrective action when the SSOPs have faled to prevent direct 
38 Estabiishment Grounds and +st Control

~ i o d u c t  contarnlnatim or aduferation 

13. Daily records documect item 10, 11 and 12above. 

Part B - Hazard Analysis and Critical Control 
Point (HACCP) Systems - Basic Requirements 

-- .. ------ ----

14 Developed and implemented a wrltten HACCP plan 

15 Contents of the HACCP hst the f m d  safety hazards 42 Plumbing and Sewage 
criticd control pants crlttcal limits procedures mrrecbve actions 

43 Water Supply 16 Records documenting mpiementation and monitoring of the X -
HACCP plan 

44 Dresslng Rmms/Lavator~es 
17 The HACCP plan 1s sgned and dated by the responsible 

es:abiishment ind~vnual 45. Equipment and IJtensiIs 

Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 

-
46. Sanitary Operations 

18 ~ o n i t o r l n r o f  HACCP plan 
.-

47. Employee Hygiene 

19 Verlfcabon and vabdatlon of HACCP p a n  
48 Condemned Product Control I 

20 Corrective action written in HACCP plan 

21 Reassessea adequacy of the HACCP plan Part F - Inspection Requirements 

22 Records docunenting the written HACCP plan montor iy  of :he 
critical conaol p i n t s  dates and t m e s  d specific event ocmrrerces 

-

49 Government Staffing 

-
Part C - Economic IWholesomeness 50 Dally lnsoectim Coverage 

23 Labeling - Product Standards 
51 Enforcement X 

24 Laodng - N e t  Weights 

25 General Labeling 
52 kumane Handling 

-

26 Fin Prod StandardslSoneIejs (DefedsIAQLIPak SkinsNoisture) 53 Anlmal Identification 
I 

Part D -Sampling 
Generic E. coli Testing 54 Ante M o r t m  Inspc!ion I 

.- ---..-

27 Written Procedures 55 Post M o r t m  lnspc t ion  

25 Records 
Part G - Other Regulatory Oversight Requirements 
-

Salmonella P e r f o m n c e  Standards - Basic Requirements 
,6 E u r o ~ a nConmunlty Dvectives 0 

3C Corrective Actions 

---A-

---

31 Rmssessne i :  
-

32 hrc ten  Assurance 

FSIS- 53X-E (OdiCld 29021 

X 



10 One carcass a a s  o b s m e d  to contact the tloor m the cooler and one on the slaughter floor These de5c:encies 
\$ ere corrected ~rnrnediatelq b! the establlsh-nsnt management (116 11) 

1' 4n emplo) ee a s s l g  for \\orl\:ng \i:th edible product \\as obserked performing d u t ~ e s  in the lnedible product 
area and not ~ a s h i n g  hls hands afier fmishmg hls duties This deficient! u a s  ~mmedmtel\ corrected bq the 
establ~shment management (416 5a) 

16 5 1 Callbration of process-monltormg equ~pment  and theu frequencies u ere not addressed at the CCP? m the 
HACCP plan. e \en though the callbration of process monltormg equipment 1s belng performed Th:s 
deficlencq u a s  scheduled for correction bq the establ~shment management (317.2)  
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Foreign Establishment Audit Checklist 

G & I(. O'Connor. 
Pakenham. 
iTictoria.Australia 

Dr. Oto Urban CN-s Y E D J D I T  = O C U F S W T  AUDIT  
- - ----

Place an X I n  t he  Audrt Results b lock  t o  i n d ~ c a t enoncomp l~ancewrth r e q u l r e m e n t s .  Use  0 ~f n o t  app l~cab le  
-

Part A - San~tationstandard Operating Procedures (SSOP) 
--~~ -- .---. -.-.-

Part D - ContinuedALCII k IC1 :  

Basc Requirements RESJI' Economic Sampling ?~SL, :S  
~..- . 

7 Written SSOP 33 Scheduled Sample 
..- . . --.-

8 Records documentng ~mplementa:ion 34 Speces Testing 
-~ .-

9 Signed and dated SSOP by m-site or overall authority 35. Residue 
~p 


Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Onaoina Rwuirements 

10 Implementation of SSOP s n c u d n g  mcnitor~ng of mplemen:ation x 36 Export 
~ 

11 Maintenance and evalbation of the effecbveness of SSOP s 37, Import 
--

12 Corrective action when the SSOPs have 'aiea to preven' direct 
product contaminat in or aduheration 

38 Establshment Grounds and Pest Control ! 

13 Da ly  r ~ o r d s  document ,tern 10 11 and 12above 39 Establishment ConstructionIMa~ntenance 

Part B - Hazard Analysis and Critical Control 40 Light 

Point (HACCP) Systems - Basic Requirements 
-.---- -- - - ---- 41 Ventilation 

14 Developed and !mplemented a wr l t tm HACCP plan .. -

15 Contents of the  HACCP l!st the f w d  safety hazards, 42 Plumbing and Sewage 
crit icd control pants critical limits pocedures, mrrecbve actions 

16 Records documenting mpkmentat ion and monitoring of the X 
HACCP plan 

44. Dressing RwmslLavatories 
-. --17 The HACCP plan is sened and dated by the responsible 

establishmen1 indivdual 45. Equipment and Utensils r: 
Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46 Sanitary O~era t ions  

-
18 Monibr ingof  HACCP plan 

47 Employee Hygiene ' x 
19 Ver~ficahon and vaidation of HACCP plan 

48 Condemned Product Control 

20 Corrective action written in HACCP plan 

21 Reassessed adequacy of the HACCP plan 1 Part F - Inspection Requirements 

22 Recoras documenting me wrltten HACCP plan m o n i t o r ~ e  of the 49 Govevment Staffing 
critical control p i n t s  dates and tmes  d speafic event occurrexes 

Part c -Economic I ~ o ~ e s o m e n e s s  50 Daily lnspect im Coverage 

23 Labeling - Roduc t  S~andaros 
-- 51 Enforcement X 

24 Labding - Net Weignts 
52 Humane dandling 

25 General Labeling 

26 Fin Prod Standaids/Boneless (DefectsIAQ-1Pcr~ Skinshloisture) 53 An~mal  Identification 

Part D -Sampling 
Generic E. coli Testing 54 Ante Mortm- Inspection 

27. Written Procedures 55 Post Mortem Inspection 

28 Sample Colkction/Analysis 
Part G - Other Regulatory Oversight Requirements 

29 Records ?( 

0

Salmonella Wrforrnance Standards - Basic Requirements 

6 European Community Drectives 

31 Reassessmen: 



Australia. Est 1365 

ed to conract the floor In t ~ i o  d ~ f f e r e ~ r10 Tuo carcasses w e x  o b s s r ~  coolers Immediate correctn e ac:ion M as taken b> 
the e s t ab lhnen t  management (41 6 13c i 

10 The establishment emplo!ee nas  obsened to operate equipment used for inedlble and edlble purpose (condensation 
remokmg d e ~ i c e  and rod for changmg ralls) at the same tlme Immediate correcti\e actlon was performed b! the 
establishment management (4 16 14) 

16 5 1 The CCP2 d ~ d  not ha\ e J erification frequent! and CCP3 had ruo unrelated critical Imits (CL) These deficiencies 
were scheduled for correction (4 17.2). 

29 51 There uas  no clear understanding of the use of m and V for the generlc E coli testing. and no proper correctike 
action was raken when de) iation occurs. (3 10 25). 

35 Cartons used for edible product \\ere contacting the ceiling in the box storage preparation room. Immediate correctik e 
actlon uas taken bq the establishment management (316 3a). 

45 5 1 Plastic container used for edible product carq ing metal equipment particles nas  found in the workshop. Immediate 
corrective action was performed b\ the establishment officials (4 l6.3a). 

47 The establishment employee assign for working with cartons used for edible product was observed contacting the floor 
with his hands, not washing his hands and continue to perform his duties. Immediate corrective action was taken by 
the establishment officials (416.5a). 

58 The Notice of Lntent Delist was issued to this establishment for the SSOP. and K4CCP PR deficiencies. 
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Foreign Establishment Audit Checklist 
~ 

-p~
- -. 
a =:-$z~~ i ; d ~ y -~ ; M E  A N ' J  _x;-zy 

- -- . -
2 
- -.- ~ - .  ~ ~-~ - --

-- $ 2 2  T ZA-E 3 ES-,A,B,,S-'bdENT h 3  A hAlJE CF CzJV-? 

I'ili's Cakes. Pies. Pasries. Sausage Rolls j g  - 23 - ('4 11;: A\ustralia 
-- ~ 

..- - -- --A --

Mile End South. 5 h A N E  GF 4jCI:3,?(S) 6 TVFE Z i  A - D I -

South .4usualia --

Dr. Oto Urban CN.S;TEAUDI; C3CL 'ME\ - T J S T  
-- --.---- --.- -~ 

Place an X in the Audit  ~ i s u l t sb lock t o  indicate n o n c o m ~ l i a n c ewith requirements.  Use 0 if n o t  applicable. 
~--p~ 


Part A - Sanrtabon Standard Operatrng Rocedures (SSOP) Auc Part D - Continued AJCI: 

Basc Requrrernents Resd Economic Sampling 
-

R S ~ : S  
- - -- -.-.-- -. 

7 Written SSOP 33 Schecuiea Sample 
.. 

x 
- - ----.-

8 Records d o c u n e i t n g  implenentatlon 34 Speces Testing 0 
-- --- - ---- .--- .~- .- -.. 

9 Signed and oaec SSOP by f f l - s te  or oveiall author~ty 35 3esidue n 
-

Sanitatron Standard O p e ~ a ~ e d ~ ~ ( ~ ~ 0 ~ )  Part E -Other Requirements 
Ongoing Requirements I 

10 lmpiementatlon of SSOP s ncludnp monitoring of imp1ementa:ion 36 Export 0 

11 Maintenanceand evaluation of the effecbveness of S O P  s 37 Import 0 

12 Coriective a c : o i  when the SSOPs have faied to prevent oirect 
38 Establishment Grounds and Pest Control 

oroduct contamnatcn or aduiterat~on 

13. Daly records document item 10, 11 and 12above. 39 Establishment ConstructioniMa~ntenance 

Part B - Hazard Analysisand Critical Control 40 Light 
-... . - -- -.--

Point (HACCP) Systems - Basic Requirements 
41. Ventl laton 

14 Developed and mplemented a wrlttff l  HACCP plan 
-

15 Contents of the HACCP list the f m d  safety hazards 42. Plumbing and Sewage 
c r~ t i cdcontro oants crirlcal limits aocedu~es  mr recWe actlons 

16 Records documenting impkmen:at~on and montorlng of the 43 Water Supply 
- .--

HACCP ~ l a n  1 
-- 44 Dressing RmmsiLavatories 

17 The I A C C P  plan IS sgned and dared by the respons~be 
establ~shmen' mdivdual 45. Equipment and Utensils 

Hazard Analysis and Critical Control Point 
(HACCP) Systems - Ongoing Requirements I 16 Sanitary Operatlons 

- -
18 M o n ~ b n n gof HACCP plan 

17 Employee Hyg~ene 

19 Verification and vaidation of HACCP plan 
18 Condemned Product Control 

20 C o r e c t ~ v eaction written n HACCP plan 

2: Reassessed adequacy of the h&P plan Part F - Inspection Requirements 

22 Records docummt~ng 'he wr~t ten HACCP plan monltorlm of the 49 Government Stafflng 
cr i tcal  control p m t s  dates and t m e s  d s p ~ i f i cevent ocwrrerces X 

Part C - ~ G o r n i cIY\rholesomeness 50 Daily n s p e c t i m  Coverage X 
23 Labeling - Product Standards 0 51. Enforcement X 
24 Labding - Net We~ghts 0 

25 General Label~ng 0 
52. Humane Handl~ng 

-. 
n 

26 Fin Prod StandardsiEoneless (Defeds,AQL/Pak Sk~ns'Moisture) 0 53 Animal ldentif icat~on 0 

Part D -Sampling 
Generic E. coli Testing 54 Ante Mor ta r  n s p c t i o n  0 

27 Wri:ten Procedures 0 55. Post Mor ta r  l n s ~ e c t i o n  0 

28 Sample Co lkc t~on /Ana lys~s  n 
Part G - Other Regulatory Oversight Requirements 

29 Records n 

0

Salmonella k r f o m n c e  Standards - Basic Requirements 

6 E u r o p a n  Cornnuni:y 3rect lves 
--- -. -

-

30 Ccriec:~veAC:IDIS n 7 Mcntn~y  Review 

3; Reassessmen: 7;0 "/-
9
22 Wm;er Assurance 0 



14 33 51 This establishment is producing RTE pos t - le tha l i~  exposed producr and has failed to attempt to meet the 
requirements of an> of the alternatives for testing for Listsria rnonoq,rogcna.Addirionally. this establishment has not 
incorporated the use of the anrimicrobial agent or process to suppress or limit the g o v t h  of Li~teriumonoq,.togenes in its 
KqCCP plan. its SSOPs. or a prerequisite p r o g a m  (117.2). 

19 50 5 1 There is no adequate go1 emrnent staffmg and dad) Inspection co\ erage durmg offjclal operatmg hours at thls 
establlshment T h ~ sestabllshment w h ~ l e  approled for export to the L S slnce 1996. doesn't ha le  an) label approla1 and has 
ne\ er exported to the U S 

58 The ,4QIS was asked to remoLe this establishment from the list of establishments approled for export to the C.S. 
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